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REMARKS 

The Office action of August 29, 2006 has been carefully 
considered and the application has been amended accordingly. 

Claims 1-14 are present in the application. 

Claim 1 has been substantially amended, and new claims 12-14 are 
submitted, to more particularly define applicant's invention. 

As amended, parent claim 1 includes, inter alia, the step of 
forming a package of a food product including the step of covering 
the food product with a micro-perforated covering (page 4, lines 3- 
6) . Further, claim 1 is now limited to use of a halogen cuprous 
compound for absorbing carbon monoxide from the food product (page 
3, line 5) . This is quite unlike the teachings of Kobayashi et al. 
and Shaklai et al. wherein the CO scavenger is the meat itself. This 
is contra to applicant's invention which uses a halogen cuprous 
compound to limit penetration of CO into the food product (page 2, 
lines 19 to page 3, line 2) by "absorbing carbon monoxide from said 
food product . " 

On page 6 of the Office action, the Examiner proposes in 
paragraph (B) to combine the teachings of Kobayashi et al. f Merriman 
et al., Matsuura et al, r and Hirai et al. The Examiner has stated 
that, "Kobayashi and Merriman teach exposure of food to CO for 
prolonging the shelf life and obtaining a desirable (sic) color of 
food. The references also teach removal of CO and/or 0 2 after a few 
hours ...." The removal is from the packages, rather than any 
suggestion of removing CO from the meat itself. Applicant submits 
that neither of these citations teach or even suggest his invention 
of using a halogen cuprous compound "for absorbing carbon monoxide 
from said food product" that is covered "with a micro-perforated 



4 



Inventor: HEKAL, Ihab M. 



Serial No.: 10/735,421 
Filing Date: 12/12/2003 



Group Art Unit: 1761 
Examiner: CHAWLA, jyoti 



covering ..." In Applicant's "BACKGROUND OF THE INVENTION" , on pages 
1 and 2, the shortcomings of the prior art, as exemplified by the 
Kobayashi and Merriman, have been recognized, i.e., the CO used for 
providing the red color to meat is allowed to penetrate to a depth 
the is not overcome by a cooking process. Applicant's invention is 
unique in that CO is absorbed from the food product. 

In view of the foregoing amendments and remarks, reconsideration 
of the application is requested and allowance of claims 1-14 is 
courteously solicited. 
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